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CONTINENTAL BREAKFAST  (Minimum of 10 guests) 
$28.00pp 
 
Chilled fresh fruit juices 
Your choice of two: orange, apple, tomato, pineapple or grapefruit 
 
Sliced fruit of the season 
Selection of seasonal fruits 
 
Yoghurts 
Selection of natural and fruit 
 
From the bakery 
Selection of Danish pastries, butter croissants, sweet muffins served with condiments 
 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
 

WORKING BREAKFAST   (Minimum of 10 guests) 
$35.00pp 
 
From the bakery 
(preset on the table) 
Selection of Danish pastries, butter croissants, sweet muffins served with condiments 
 
Chilled fresh fruit juices 
Your choice of two: orange, apple, tomato, pineapple or grapefruit 
 
Selection of seasonal fruits 
 
Yoghurts 
Selection of natural and fruit 
 

Freshly brewed coffee and a selection of traditional and herbal teas 

 
And your choice of the following: 
Smoked salmon bagel, shaved red onion, crème cheese, capers and rocket. 
French toast, cinnamon sugar, and caramelised bananas. 
Traditional eggs Benedict. 
House made Frittata, Manchego, chorizo sausage, and mozzarella. 
Scrambled eggs with toasted ciabatta and fresh herbs.  
 
Please choose three of the following side items:  
Potato hash browns 
Bacon 
Breakfast sausage 
Grilled tomato  
Sautéed mushrooms 
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BUFFET BREAKFAST   (Minimum of 25 guests) 

$39.50pp 
 
Chilled fresh fruit juices 
Your choice of two: orange, apple, tomato, pineapple or grapefruit 
 
Selection of seasonal fruits 
 
Yoghurts 
Natural and fruit  
 
From the bakery 
Selection of Danish pastries, butter croissants, sweet muffins served with condiments 
 
Selection of cereals 
Including Bircher muesli and cereals with full cream and skim milk 
 
Hot selection 
Creamy scrambled eggs. 
Vanilla pancakes with maple. 
Vine ripened tomatoes with fresh herbs “ Provencale” 
Potato hash browns. 
Canadian Bacon. 
Veal and Pork breakfast sausages. 
Roasted field mushrooms with Thyme. 
 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
 

STAND UP BREAKFAST 
$24.00pp 
 
Strawberry and mango smoothies 
Breakfast trifle 
Natural and fruit yoghurts 
Open savoury muffins with ‘Breaky’ toppings 
Freshly brewed coffee and a selection of traditional and herbal teas 
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STANDARD DAILY DELEGATE PACKAGE (Minimum of 20 delegates required) 
$79.00pp  

 
On Arrival 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
Morning Tea 
Freshly brewed coffee and a selection of traditional and herbal teas 
Assorted fruit Danishes 
Whole fresh fruit basket 
 
Luncheon 
(Please select from one of the following restaurants) 

Buffet lunch served in The Brasserie on the River 
BBQ Grill served in the Pavilion Bar Courtyard 
Set Teppanyaki lunch served in Kabuki 
Light working sandwich lunch 
 
Soft drinks in jugs served on buffet 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
Afternoon Tea 
Freshly brewed coffee and a selection of traditional and herbal teas 
Double chocolate fudge brownies 
Whole fresh fruit basket 
 
Miscellaneous Items 
Lectern and microphone 
Iced water and mints 
Note pads and pens 
Whiteboard 
Flipchart 
Venue room hire 
 
 
**Maximum numbers in the restaurants apply** 

 
 
 
 
 
 
 
 
 
 
 

Menu items cannot be substituted without consultation. 
Prices subject to change without prior notification. 

 
 



 
 
 
 
 
 

                  
                       

 
Valid from 1 January 2009 until 31 December 2009. Prices are GST inclusive and quoted in Australian dollars. A 15% surcharge on total food and beverage 
prices is applicable for events held on public holidays. Every possible effort will be made to maintain menus and prices, however these are subject to change. 
 

 

5 /18

DELUXE DAILY DELEGATE PACKAGE (Minimum of 20 delegates required)  
$90.00pp  

 
On Arrival 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
Morning Tea 
Freshly brewed coffee and a selection of traditional and herbal teas 
Assorted oven fruit Danishes  
Whole fresh fruit basket 
 
Luncheon 
(Please select from one of the following restaurants) 

Buffet lunch served in The Brasserie on the River 
BBQ grill served in the Pavilion Bar Courtyard 
Set Teppanyaki lunch served in Kabuki 
Light working sandwich lunch 
 
Soft drinks in jugs served on the buffet 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
Afternoon Tea 
Freshly brewed coffee and a selection of traditional and herbal teas 
Vanilla scones with double cream and jams 
Whole fresh fruit basket 
 
Post Event Cocktail Party 
Served for 30 minutes in our Pav Bar/Courtyard.  Package includes the following: 

Canapés 
Chef’s selection of two cold and two hot canapés 
Beverages 
Selection of local beers – light and heavy, bottled house wine including 
sparkling, red and white, soft drinks, mineral water and orange juice 

 
Miscellaneous Items 
Lectern and microphone 
Iced water and mints 
Note pads and pens 
Whiteboard 
Flipchart 
Venue room hire 
 
 
**Maximum numbers in the restaurants apply 

 
 
 

Menu items cannot be substituted without consultation. 
Prices subject to change without prior notification. 
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DAILY DELEGATE LUNCH MENU SELECTION  
 
The Brasserie on the River Buffet  
Salad station and Anti-pasto vegetables, marinated cheeses  
Carvery selection with roasted vegetables and condiments 
Chilled seafood including oysters, prawns, salmon and mussels 
Chef’s selection of hot dishes and vegetables  
Crusty bread and rolls  
Selection of sauces and condiments  
Decadent dessert selection  
Freshly brewed coffee and a selection of traditional and herbal teas 
  
 
Kabuki Teppanyaki Set Lunch Menu  
Cold appetiser  
Garden salad  
Teriyaki chicken  
Premium sirloin beef  
Fried rice  
Miso soup  
Mixed vegetables  
Fresh fruits  
Freshly brewed coffee and a selection of traditional and herbal teas  
 
  
Pav Bar BBQ Grill 
Mixed grill including ‘Todays catch’ local reef fish, minute steaks, gourmet sausages 
And marinated lamb loin chops with braised onions, chicken skewers  
Baked potatoes parma  
Coleslaw, Garden salad station, anti-pasto vegetables 
Crusty bread rolls  
Selection of sauces and condiments  
Freshly brewed coffee and a selection of traditional and herbal teas  
 

  
 
 
 
 
 
 
 
 
 
 
 
  

Menu items cannot be substituted without consultation. 
Prices subject to change without prior notification. 
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COFFEE BREAK MENUS 
 
Arrival freshly brewed coffee and a selection of traditional and  $5.00pp 
herbal teas 
 
Continuous freshly brewed coffee and a selection of traditional  $14.00pp 
and herbal teas served over four hours with oven baked biscuits    
            
Continuous freshly brewed coffee and a selection of traditional  $25.00pp 
and herbal teas served over eight hours with oven baked biscuits    
 
 
Freshly brewed coffee and a selection of traditional and herbal teas 
served with: 
 
SWEET        $9.00pp 
Homemade cookies        
Chocolate and butterscotch schnapps lamingtons      
Danish pastries          
Mango and roasted macadamia nut cheesecake      
Vanilla scones with double cream and jams       
Double chocolate fudge brownies        
White chocolate and sherry buttercake                                                                      
Spiced carrot cake                                
Dutch cocoa and vanilla cupcakes         
Sliced fruit of the season       
 
SAVOURY        $9.00pp 
Selection of petit finger sandwiches  
Parma ham and mozzarella melts with wild rocquette                                                                                                     
Herbed scones with smoked salmon and trimmings 
Beef ‘bresaola’ and camembert open crostini’s  
Grilled vegetable and Persian fetta wraps 
 
 
JUICE STATION       $6.00pp  
Your choice of two: orange, apple, tomato, pineapple or grapefruit  
 
 

REGISTRATION TABLE        
          

Mini flakes, mars bars and tim tams     $5.00pp  
Healthy fruit bars       $5.00pp  
Mini fruit and chocolate muffins     $5.00pp  
Basket of seasonal fruit      $5.00pp  
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WORKING LUNCH MENUS  (Minimum of 20 guests unless otherwise specified) 

$40.00pp 
 
The Brasserie on the River        
Full buffet lunch 
Freshly brewed coffee and a selection of traditional and herbal teas 
 
 
The Picnic          
Sandwich Selection 

• Open foccacia with tomatoes, fresh mozzarella and roasted olives 
• Tandoori chicken wrap with avocado and Persian fetta 
• Smoked salmon and herbed ricotta on rye with salad greens 
• Roasted beef, grain mustard and semi-dried tomatoes 
• Ham, aged cheddar and garlic aioli 

Selection of cakes and pastries 
Whole seasonal fruit basket 
Jugs of soft drink 
Green salad station  
 
 
The Mediterranean         
Garlic and herb bread 
Grilled chicken breast, warm Spanish salad and chermoula 
Penne in spicy Arrabiata sauce, basil and parmesan 
Caesar salad station  
Grilled marinated vegetables ‘Anti pasto’ 
Cheese, dried fruit and crisp bread 
Jugs of soft drink 
 
 
The Spa Lunch 
Smoked salmon, cream cheese and avocado wrap 
Poached chicken and salad pitta  
Mezze selection with eggplant, chick pea and tabouleh dips 
Whole seasonal fruit 
Carrot and walnut cake with citrus icing 
Health bar 
Orange and apple juice 
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WORKING LUNCH MENUS continued… 
 
Asian         
Stamford curry puffs 
Singapore Chicken and beef satays 
Thai red curry with beef 
Steamed coconut scented jasmine rice 
Wok-fried choi greens in oyster sauce with chilli 
Sliced tropical fruit 
Selection of cakes and pastries 
Jasmine tea 
 
 
From the Grill        
Minute rib eye beef steaks 
Marinated lamb loin chops 
Grilled ‘Todays Catch’ reef fish 
Gourmet sausages with braised onions  
Warm potato salad with sun-dried tomatoes and herb oil 
Make your own green salad station 
Lamingtons 
Mango and macadamia cheesecake 
Jugs of soft drink 
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CANAPE SELECTION  
(Recommended minimum requirement of 4 canapés per person) 

 
Cold 
Truffled brie and mascarpone   V 
Chicken mousseline, watercress puree  
Seared peppered tuna, chilli bread, mango salsa 
Chilled melon soup, tomato oil   V, GF 
Thai beef salad with an Asian crisp   GF 
Tasmanian salmon rillette, salmon pearls and chives 
Parma ham and brie cheese 
Thai poached chicken and fruits salad   GF 
Tuna tartar with quail egg 
Kabuki’s king prawn and tuna sushi with wasabi mayonnaise   GF 
Cherry tomato and bocconcini skewer, balsamic dipping   V,GF 
Caramelized scallops with tomato relish 
 
 
Hot 
Japanese crispy Fried chicken with Tabasco mayonnaise  
Stamford’s famous curry puffs 
Risotto arranchini with mozzarella. rosemary and truffle mayonnaise   V 
Vegetarian spring rolls with sweet chilli sauce   V 
Crispy scallop and shiitake won-tons with plum sauce  
Mixed cheese rikak with lebneh   V  
Thai fish cakes with sweet chilli sauce   GF 
Goat cheese crème brulee with pear chutney   V 
Mini chicken and beef satays  
Mini beef and lamb kofta with tahina dip 
Prawn cigars with chilli jam 
 
$3.90 per item 
 
 
Chef’s Selection Packages 
Two cold and two hot canapés per person  $14.50  ½ hour 
Three cold and three hot canapés per person  $23.00  1 hour 
Four cold and four hot canapés per person  $30.00  1½ hours 
Five cold and five hot canapés per person  $38.00  2 hours 
 
Your Selection Packages 
Two cold and two hot canapés per person  $20.50  ½ hour 
Three cold and three hot canapés per person  $25.00  1 hour 
Four cold and four hot canapés per person  $33.00  1½ hours 
Five cold and five hot canapés per person  $42.00  2 hours 
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LUNCH AND DINNER MENUS  
 
Soups 
 

Roasted pumpkin and coconut with Asian spices and poached prawns $14.50  GF 
 

Vine tomatoes and bell peppers with cous cous tabouleh $9.50    V 
 

Butternut pumpkin and shallot soup with herbed ricotta and parma ham $11.50  
 

Chicken and sweetcorn with blue swimmer crab and herbs $12.50  GF 
 

Chilled gazpacho with spicy avocado salsa $9.00  V GF 
 
 
Starters (Cold) 
 

Salad of poached king prawns, cherry tomatoes and pineapple with  
toasted coconut and rice wine vinaigrette $19.50  GF 
 

Tartare of yellow-fin tuna, avocado, crème fraiche, olive oil and sea salt $19.50   
 

Thai beef salad with spring onions, herbs, dried chilli and fresh lime  $19.50  GF 
 

Roasted vegetables ‘Anti pasto’ herbed ricotta and grisini’s $18.50  V 
 

Steamed asparagus spears, poached egg and truffle dressing $18.50  V GF 
 

Vine tomatoes, avocado and goats cheese salad, roasted garlic and  
olive oil $18.50  V GF 
 

Italian seafood salad, shaved fennel, fresh herbs, lemon and olive oil $21.50  GF 
 
 
Starters (Hot) 
 

Atlantic salmon, capronata and rocket with shaved parmesan and olive oil $19.50  GF  
 

Grilled prawn and jumbo scallop, green papaya salad, mild chilli and lime $21.50  GF 
 

Truffled risotto with wild mushrooms, crème fraiche, rocket and parmesan $19.50  V 
 

Asian spiced Duck breast, wilted greens and shiitakes with soy reduction $19.50 
 

Rare-roasted lamb rump, warm salad of roasted pumpkin, toasted  
pinenuts and fetta with parsley pesto  $21.00  GF 
 

White lobster risotto with rocket greens, crème fraiche and prosciutto  
crisps $24.50  GF 
 

Goats cheese, oven-dried vegetables and onion marmalade tartlet $19.50  V 
 
  
Alternate drop surcharge of $2.50 per person per course is applicable 
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LUNCH AND DINNER MENUS continued… 
 
Main Courses 
 

Slow-roasted beef fillet, ‘panache’ caramelized vegetables, bitter greens  
and onion tart tartin $36.50  
 

Pan seared beef tenderloin with herb mashed potatoes, baby vegetables  
and café de paris butter, veal stock reduction $38.50  GF 
 

Herb crusted loin of lamb, oven-dried roma tomatoes and roasted  
eggplant with potato aioli $34.00 
 

Braised lamb shanks on soft parmesan polenta, sauteed baby spinach  
and lamb jus  $33.00  GF 
 

Rack of lamb, braised puy lentils, wilted greens, sun-dried tomato and  
kalamata olive jus $38.00  GF 
Marinated chicken breast in yoghurt and lime, artichoke risotto and  
asparagus spears with lemon $31.50  GF 
 

Thai marinated chicken breast, steamed jasmine rice, green mango salad  
and sweet chilli $29.00 
 

Corn fed chicken breast with tarragon and lemon mousselline, sautéed  
seasonal greens, toasted pancetta and lyonaisse potatoes $31.50 
 

Pan-seared fillet of Barramundi, king prawns ‘champ’ and buttered beans  
with salsa verde $34.50  GF 
 

Simply grilled ‘catch of the day’ with haricots verts, baby potatoes  
and cherry tomato ‘anchoiade’ vinaigrette $34.50  GF 
 

Grilled salmon fillet with red onion and thyme hash brown, sautéed  
broccolini and white wine sabayon  $35.50  GF 
 

Oven-baked salmon fillet, soft parmesan polenta and baby spinach  
with sauce gremolata  $35.50  GF 
 

Indian Tasting curry, aloo gobi, lentils dhal and paratha  
with steamed rice $21.50  V 
 

Ricotta cheese ravioli, tomato sugo and kalamata olive salsa $20.50  V  
 

Black Angus sirloin steak, fat chips and sauce béarnaise  $26.50 
 
  
Alternate drop surcharge of $2.50 per person per course is applicable 

 
 



 
 
 
 
 
 

                  
                       

 
Valid from 1 January 2009 until 31 December 2009. Prices are GST inclusive and quoted in Australian dollars. A 15% surcharge on total food and beverage 
prices is applicable for events held on public holidays. Every possible effort will be made to maintain menus and prices, however these are subject to change. 
 

 

13 /18

LUNCH AND DINNER MENUS continued… 
 
Dessert 
Rich chocolate mud cake with King Island cream and raspberry coulis $15.00 
 

Opera slice with espresso anglaise sauce $15.00 
 

Passionfruit pavlova roulade with mango coulis $15.00 
 

White chocolate and balsamic truffle torte with chocolate shards and  
strawberry coulis $15.00 
 

Traditional English sticky toffee pudding with a creamy caramel sauce and  
chantilly cream $15.00 
 

Chocolate profiteroles with amaretto cream and chocolate sauce $15.00 
 

Classic vanilla crème caramel with Valencia orange salad and a sugar  
glass wafer $15.00 
 

New York baked cheesecake with blueberries, and blackberry coulis $15.00 
 

Selection of Australian cheeses (served as a platter per table) $15.00 
 
 
Coffee/Tea 
Freshly brewed coffee and a selection of traditional and herbal teas $5.00 
 

Freshly brewed coffee and a selection of traditional and herbal teas and  
oven baked biscuits $7.50 
 

Freshly brewed coffee and a selection of traditional and herbal teas and  
petit fours $8.50 
 

Freshly brewed coffee and a selection of traditional and herbal teas and  
homemade chocolates $10.00 
 
  
Alternate drop surcharge of $2.50 per person per course is applicable 
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BBQ BUFFET MENU     (Minimum of 25 guests) 

$39.00pp 
 
Cold selection 
Marinated vegetables ‘Anti-pasto’with extra virgin olive oil 
Ceaser Salad Station, classic dressing, shaved parmesan, crispy parma ham 
Roasted potatoes, thyme oil and sun-dried tomatoes salad 
Tomato, mozzarella and basil with cracked pepper 
 
Hot selection 
Minute steak, rib eye of beef 
Selection of gourmet German sausages 
Lamb loin chops with rosemary and garlic 
Grilled corn with chilli sambal 
Panache vegetables 
Bread Basket 
Condiments 
 
Dessert 
Chefs selection of Individual Pastries 
 
 

STAND UP BUFFET MENU    (Minimum of 20 guests) 

$49.00pp 
 
Canapés 
Chefs selection of four canapés  
 
Fork Dish Buffet 
Cold selection 
Garden Salad Station with balsamic vinaigrette 
Wild rocket, cherry tomatoes and parmesan 
Penne pasta, potatoes and pesto salad 
Roasted and marinated olives 
 
Hot selection 
Poached chicken breast in Thai green curry sauce 
Wok fried beef fillet and Shanghai egg noodles 
Oven-baked ‘Todays Catch’ fish fillet with coriander pesto 
Egg fried rice 
Steamed Vegetables with olive oil and herbs 
 
Condiments 
Vinaigrettes, olive oil, parmesan, chilli and soy, toasted garlic, 
Lemon, naam prik 
 
Dessert 
Chefs selection of individual cakes and Pastries 
Freshly brewed coffee and a selection of traditional and herbal teas 
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THE INTERNATIONAL BUFFET   (Minimum of 20 guests) 

$69.00pp 
 
Bread Display, olive oil, balsamic 
 
Cold Buffet 
Grilled vegetables ‘anti-pasto’ marinated olives, marinated fetta  
Garden salad station, Rocket and mesclun greens,  
Roasted new potatoes with thyme oil, capers and salad onion  
Green beans, cherry tomato and toasted pine nuts with parmesan   
Veal tornados with tuna mayonnaise  
Sushi and sashimi ‘Kabuki Style’ 
Thai eggplant salad with boiled egg 
Grilled prawns ‘Som Tham’ 
 
Hot selection  
Slow - roasted Beef fillet, Yorkshire puddings 
Grilled ‘Catch of the day’ madras sauce 
Chermoula roasted chicken breast, warm Spanish salad and lemon 
Panache vegetables with garlic and herbs 
Steamed Rice with toasted shallots 
Potato ‘Daphanoise’  
 
Condiments 
Lemon and Cabernet vinaigrettes, Pesto, tapenade, olive oil and balsamic,  
seafood sauce, caper mayonnaise, aioli, rouille  
 
Dessert 
Pastry chefs selection  
 
 
 
Seafood addition  
$20.00pp 
Chilled prawns, pacific oysters and appropriate condiments  
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THE SEAFOOD BUFFET    (Minimum of 30 guests) 

$89.00pp 
 

Seafood selection 
Red Spot King prawns, Moreton bay bugs, Pacific oysters,  
Italian seafood salad, marinated green shell mussels, 
Blue swimmer or ‘Noosa’ spanner crabs  
Confit Atlantic salmon, Ceviche reef fish ‘Tropical style’ 
Half shell scallops ‘Provencale’ 
 
Cold Buffet 
Grilled vegetables ‘anti-pasto’ marinated olives, Persian fetta,  
Rocket and mesclun greens 
Roasted potato with thyme oil,  
Green beans, cherry tomato and toasted pine nuts,  
Asparagus and poached egg with truffle vinaigrette and shaved parmesan,  
Shaved parma ham and melon, 
Veal tornados with tuna mayonnaise  
Garden salad station 
Thai eggplant salad with boiled egg 
Grilled prawn ‘Som Tham’ 
‘Nam Thok’ Thai beef salad 
 
Hot selection  
Beef Rendang 
Goan Fish with tamarind and coconut 
Prawn cutlets in green curry 
Wok-fried vegetables with ginger and light soya 
Koh Pad – Thai fried rice with seafood 
Steamed Rice 
Potato Gratin 
 
Carvery 
Whole baked Mullaway with lemon and sea salt 
‘Panache’ roasted vegetables 
Buttered beans with garlic chips 
Garlic Prawns ‘Flambe’ 
 
Condiments 
Lemon and Cabernet vinaigrettes, Pesto, tapenade, olive oil and balsamic, seafood 
sauce, caper mayonnaise, aioli, rouille  
 
Dessert 
Pastry chefs selection  
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BEVERAGES 
 
BEERS – AUSTRALIAN per glass 
XXXX Gold $  6.00 
XXXX Bitter $  7.00 
Hahn Premium Light $  6.00 
Hahn Premium $  8.00 
Victoria Bitter $  6.00 
Crown Lager $  9.00 
Cascade Premium Light $  5.00 
Cascade Premium Lager $  9.00 
James Squire Pilsner Urquell                                    $  9.00 
Tooheys New $  7.00 
  
SPIRITS/LIQUEURS/PORTS per glass 
Standard spirits  $  6.50 
Premium spirits $  8.50 
Standard liqueur $  7.50 
Premium liqueur $  9.00 
Standard port $  6.50 
Premium port $25.00 
  
CHAMPAGNES & SPARKLING WINES per bottle 
Mumm Cordon Rouge NV $168.50 
Perrier Jouet Grand Brut NV $163.50 
Chandon Brut NV $  52.00 
Grant Burge Pinot Noir Chardonnay NV $  61.00 
Taltarni Brut $  47.00 
Jacobs Creek Brut Cuvee $  29.50 
  
WHITE WINES per bottle 
St Helga Riesling $  48.00 
Cloudy Bay Sauvignon Blanc $  84.50 
Montana Reserve Sauvignon Blanc $  55.50 
Rosemount Sauvignon Blanc $  45.00 
Clovely Estate Reserve Chardonnay $  68.50 
St Hilary Chardonnay $  52.00 
Mountadam Unwooded Chardonnay $  45.50 
Jacob’s Creek Semillon Sauvignon Blanc Viognier $  36.00 
Jacobs Creek Chardonnay $  31.00 
Peter Lehmann Semillon $  36.00 
Clovely Estate Reserve Verdelho $  75.50 
  
RED WINES per bottle 
Fonty’s Pool Pinot Noir $  53.00 
Matua Valley Merlot $  45.00 
St Hugo Cabernet Sauvignon $  80.00 
Grant Burge Cameron Vale Cabernet Sauvignon $  61.00 
Wyndham Estate Bin 444 Cabernet Sauvignon $  38.00 
Wirra Wirra Churchblock Cabernet Shiraz Merlot $  61.00 
Jacob’s Creek Shiraz Cabernet Tempranillo $  36.00 
Jacobs Creek Shiraz Cabernet $  29.50 
Mr Riggs “the Gaffer” Shiraz $  51.00 
Clovely Estate Reserve Shiraz $  70.00 
  
SOFT DRINKS/JUICES per glass 
Assorted soft drinks $  3.00 
Bottled soft drinks                              per bottle $  3.50 
Bottled juices                                     per bottle $  4.50 
Natural still water                               per bottle  $  4.50 
Orange juice                                      per glass $  4.50 

 



 
 
 
 
 
 

                  
                       

 
Valid from 1 January 2009 until 31 December 2009. Prices are GST inclusive and quoted in Australian dollars. A 15% surcharge on total food and beverage 
prices is applicable for events held on public holidays. Every possible effort will be made to maintain menus and prices, however these are subject to change. 
 

 

18 /18

BEVERAGE PACKAGES 
 

PACKAGE 1  
   Jacobs Creek Brut Cuvee  
   Jacobs Creek Chardonnay  
   Jacobs Creek Shiraz Cabernet  
   Hahn Premium Light, XXXX Gold, XXXX Heavy  
   Soft Drinks and Orange Juice  
1 hour $ 25.00 
2 hours $ 31.00 
3 hours $ 37.00 
4 hours $ 42.00 
5 hours $ 47.00 
  
PACKAGE 2  
   Taltarni Brut  
   Jacob’s Creek Semillon Sauvignon Blanc Viognier  
   Jacob’s Creek Shiraz Cabernet Tempranillo  
   Hahn Premium Light, XXXX Gold, XXXX Heavy  
   Soft Drinks and Orange Juice  
1 hour $ 31.00 
2 hours $ 37.00 
3 hours $ 43.00 
4 hours $ 48.00 
5 hours $ 53.00 
  
PACKAGE 3  
   Grant Burge Pinot Noir Chardonnay  
   Mountadam Unwooded Chardonnay  
   Grant Burge Cameron Vale Cabernet Sauvignon  
   Hahn Premium Light, Hahn Premium, Tooheys New  
   Soft Drinks and Orange Juice  
1 hour $ 37.00 
2 hours $ 46.00 
3 hours $ 53.00 
4 hours $ 58.00 
5 hours $ 63.00 
  
PACKAGE 4  
   Chandon Brut NV  
   St Hilary Chardonnay/St Helga Riesling  
   St Hugo Cabernet Sauvignon  
   Hahn Premium Light, Hahn Premium, James Squire Pilsner Urquell 
   Soft Drinks and Orange Juice  
1 hour $  57.00 
2 hours $  66.00 
3 hours $  73.00 
4 hours $  78.00 
5 hours $  83.00 
  
Cash Bar Fee $250.00 
 


